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The FDA published in the Federal Register 
of March 5 a correction to its order, 
had been published in the Federal Register of 
Feb. 27, extending the time during which cer- 


tain direct additives may be used in foods 


within specified limits. The FDA correction 
relates to §121.86 appearing on page one of 
the Supplement to the INFORMATION LETTER 
of March 5. Following is the text of the FDA 
correction: 


which 


(from Federal Register of March 5, 1960) 


FDA REGULATION UNDER FOOD ADDITIVE LAW 


Title 21—FOOD AND DRUGS 


Chapter food and Drug Adminis- 
tration, Department of Health, Edu- 
cation, and Welfare 


SUBCHAPTER B—FOOD AND FOOD PRODUCTS 


PART 121—FOOD ADDITIVES 


Subpart A—Definitions and Proce- 
dural and Interpretative Regula- 


EXTENSION OF EFrective Date or STATUTE 
ron CERTAIN SPECIFIED Foop ADDITIVES 


Correction 


In F.R. Document 60-1763, appearing 
in the issue for Saturday, February 27, 
1960, at page 1727, the items referred to 
in amendatory paragraph 1 (§ 121.86) 
should read as follows: 


Limits 


Specified uses or restrictions 


Dutyinted hydroxyanisole and/or butyl- 
hydroxytoluene. 

Butylated hydroxyanisole and/or butyl- 

ated hydroxytoluene, and/or propyl 


h flour (cooked and partially 


defatted). 
thy! cellulose 


Polyoxyethylene (20) sorbitan 


Borbitan monostearate in combination 
with polyoxyethylene (20) sorbitan 
Monostearate. 


———U—U— 2j 2ũũ 
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35 parts per million (based on 
annutto solids), 
0.001 percent (combined total) 
0.005 percent (combined total). 
095 percent of copper in total 
- ration, 


parts 


——— y9W 


As coloring in foods, 
As 7, antioxidant in dry mixes for 


making pared 
As in breakfast cereals, 


In mineral mixtures used in concen- 
trated animal feeds, 
In bakery products, 


In salt blocks for animal use. 

In ary vitamin proparstions ter animal 

and human 

In foods as an acidulent, flavoring, and 
leavening agent, 

In frozen desserts (other than water 
ices), as an 

In imitation tee cream, as an emulsifier, 

In pickles, as an emulsifier, 

Asan emulsifier in favored foods when 
used at rate not to Lampe = — 
by weight per onc 

In cakes, as an emu 


In cake lieing, as an emulsifier, 
coating, as an emulst- 


In sugar confectionery pan coatings, as 
In whipped toppe Isifter. 
n whipped topping, as an emu 
Asan emulsifier in flavored foods when 
— at rate not to exceed nine parts 
weight per one part of fla vor. 
mk desserts (other than water 
11 asan emulsifier, 
ioe cream, as ar emulsifier, 


in 
* flavoring agent in in carbonated bev: 


erages 
Asan emulsifier in favored foods when 
used at rate not to exceed nine 
by weight per one 2 of flavor. 
In cakes, af an em 


In confectionery coating, as an emulsi- 
In whipped topping, as an emulsifier, 
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Annatto colorants. ss. 
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gallate. | 
Copper pyrophosphate................ | 
101 Fumoric ocid 
101 Polyoxyethylene (20) sorbitan mono- | 0.1 percent 
oleate. 
102 ...... w ͥ tk(h 
Polyozyethylene (20) sorbitan mono- 0.475 percent 
98 stearate. 
100 
99 
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— O. 478 percent 
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